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On the MenuOn the Menu
MAGNOLIA PLACE DINING FACILITY Volunteer Spotlight

This month’s Volunteer Spotlight features four volunteers at the
Deily Dental Clinic.  From left to right are Christa Aranda, Donna
Owen, Sandy Ferguson and A.J. Lautenslager.

The four are participating in the 437th Medical Group Red Cross
Dental Assisting Program.  During the six-month program, they are
learning about general dental assisting, dental radiology, records and
reception, cardiopulmonary resuscitation certification and instru-
ment processing and cleaning.

“In the clinic, we refer to them as students, not as volunteers,”
said Staff Sgt. Jennifer Ramirez, director of the Dental Assisting
Program.  The six-month program includes one month in the class-
room and five months of “hands-on” in the clinic.

“I love the program,” Ferguson said.  “I’ve learned so much.”
Owen said, “It’s excellent training.  It’s a good opportunity to see if

this is the field that I’d like to be in.  I’m definitely interested in it.”
“It’s a lot of fun,” Aranda said.  “I enjoy it very much.  It’s a good

way to start your career.”
“The staff is great here, and they’ve been very helpful,”

Lautenslager said.  “We appreciate the opportunity they’ve given us.”
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Today
Lunch: roast turkey, pork adobo,
meatloaf, steamed rice, mashed po-
tatoes, spinach, green beans, carrots
Dinner: breaded pork steak, stir-fry
beef, rice, oven-brown potatoes, peas
and carrots, broccoli, summer squash

Saturday
Lunch: spaghetti, corn beef, baked
fish, rice, au gratin potatoes, cauli-
flower, carrots, okra and tomatoes
Dinner: baked tuna and noodles,
sauerbraten, polish sausage, rice,
franconia potatoes, corn o’brien, sim-
mered cabbage

Sunday
Lunch: salisbury steak, pork steak,
chicken a la king, steamed rice,
mashed potatoes, stewed tomatoes,
lima beans, broccoli
Dinner: veal parmesan, baked
chicken, egg noodles, mashed pota-
toes, green beans, carrots amandine,
mixed vegetables

Monday
Lunch: grilled tenderloin steak, herb
and lemon-baked fish, chicken breast
with orange glaze, mashed potatoes,
oven-brown potatoes, peas with on-
ions, carrots, corn

Dinner: roast veal, chicken tenders,
macaroni and cheese, potatoes, cau-
liflower, asparagus, succotash

Tuesday
Lunch: swedish meatballs, szechwan
chicken, rice eggs, quick-baked po-
tato halves, black-eyed peas, collard
greens
Dinner: turkey and noodles, yankee
pot roast, rice pilaf, mashed potatoes,
bean combo, whole kernel corn, okra
and tomato gumbo

Wednesday
Lunch: barbecue ribs, fried veal,
baked fish, rice, mashed potatoes,
pinto beans, zucchini, corn on the cob
Dinner: swedish meatballs, pork
steak bread, egg noodles, potatoes au
gratin, chinese-fried cabbage, stewed
tomatoes, mixed vegetables

Thursday
Lunch: roast turkey, italian sausage
with peppers and onions, beef stew,
rice, mashed potatoes, peas with
mushrooms, corn, herbed broccoli

Dinner: chicken patties, roast pork,
oven-brown potatoes, rice, brussels
sprouts, carrot and celery amandine,
greenbeans
(Menu subject to change without
notice.)


